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sticlliess of P70 (250 ^1/kg flour) and galactose oxidase (150 U/kg flour) 
^ was^sted during 8 different flours. The results are shown m table 4.2 

below. ^ 

In accordance with 37 C.F.R. § 1.121(b), also enclosed, in Appendix A, is a version 
of *e above replacement paragraph marked up lo show all tt,e changes relative to the 
deleted paragraph. 

TTSJ THE CLAIMS . 

Please amend claims 1, 9, 17, 19-23, and add new claims 24-32. A clean version of 
the amended claims is set forth below. In accordance with 37 C.F.R. § 1.121(b), also 
enclosed, in Appendix B, is a marked up version of these claims to show amendments 
made in them. ^ 

1 (Once Amendedvk composiSon comprising, as a flistco^rgo^lSi = 
galactose oxidase (EC 1.1.3.9) ani?^s.a.MCond comEon^,JD-Oxrai-Hesu^ fo^ 
the galactose oxidase, other than 



ga&hrte^d^an enzyme which is capable of 



, (Once Amended) A imposition according to claim » wnerem rl.e 

oxidizable substrate^^^ " S^'-'"- ' ^""^"^ "^'^^"^ °' ' 

dimer. ^ \ ' 



17. (Once Amended) A^efl^od according to claim 16, wherein the flour 
dough is an alimentary paste dougT 



19. 



(Once Amended) Wthod of using the composition of claim 1, 



comprising adding the compositio\tl dough ingredients, dough additives, a dough or a 
combination thereof. 



20. (Once Amended) A i 



composition comprises a^flirtherenzjji 
starch degrading enzyme, a lipase or a, i 



[ according to claim 19, wherein the 
!)mponent which includes a cellulase, a 
Dtease. 



21. (Once Amended) A me^hodWording to claim 19 or 20, wherein the 
composition further comprises a non-ekzyni^ dough additive compound. 
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22. 
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(Once Amended) A\me\hod according to claim 19 or 20, wherein the 
galactose oxidase added to the dou^gh ii^redients, dough additives or the dough is 
G substantially free of other enzyme activit 

C^>hc/. 23. (Once Amended) A mfethod According to claim 19, wherein the galactose 

oxidase is the form of a crude enzyme prepaVation. 

_ - ^ 

Please add the following new claims: 

2J, -34^ (New) A composition according to claim 1, wherein the oxidizable 
substrate for the galactose oxidase comprises at least one of: a compound naturaUy 
present in cereal flour, lactose or a hydrolysis product of arabinogalactan. 




^ W (New) A composition according to claim 24; wherein the compound 
naturally present in cereal flour includes non-starch polysaccharides comprising ^ 
galactose moieties as structural elements. 

\ ^ 

^ (New) A compo^tion according to claim 34, wherein the compound ^ \ 

naturally present in cereal flour^^ludes hemicellulo se co mpoimds^^ 

- \/\ 

(New) A compositioriyaccording to claim 2< wherein the compound 

naturally present in cereal flour includes pentosans or xylans. 

^-28r (New) A composition according to clainvlfwherein the compound 
convertible into a substrate for the galactose oxidase includes at least one of a 
compound naturally present in cereal flour or a gum. 

o ( J 

(New) A composition according to claim 28; wherein the compound 

naturally present in cereal flour includes non-starch polysacchwides compnsmg 




galactose moieties as structural elements. 

3€r. (New) A composition according to claim-25, wherein the compound 
naturally present in cereal flourvir^udes pentosans or xylans. 

(New) A compositi^^ccording to claim^, wherein the gum comprises 
guar gum or locust bean gum. 
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